Pod dehiscence in soybean is one of the key factors causing remarkable yield losses in harvesting. Many researchers tried to assess the pod dehiscence character on many crops with miscellaneous methods, but common and practical method is not determined. The purposes of this study were to decide the useful and practical method assessing pod dehiscence character and to clear the varietal difference of pod dehiscence character in soybean.
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Materials and Methods
Twenty-five soybean varieties were grown in the experimental field of Mie University in 2004 and 2005. The representative pods were harvested when matured as pod color turned to be brown or black. The pod dehiscence character was assessed with desiccator method(keeping for 35 days or keeping in different relative humidity), oven-dried method at 60 º C for 7 hrs and strain guage method with less than 1 kg weight. After measurement, the pod shell moisture contents were checked by hot air oven at 105 + 1 º C for 24 hrs.
Results and discussion
The differences in pod dehiscence among soybean varieties were measured by desiccator and oven-dried methods. Pods of Japanese varieties(except Suzuotome) and NS1 shattered early and most of Thai varieties(except NS1) and Suzuotome were not shattered( Fig.1) . On oven-dried method at 60 º C for 7 hrs, almost the same results were obtained as desiccator method (Fig.2) . The results indicated that the desiccator method for 14 days or oven-dried method at 60 º C for 7 hrs were useful and practical. By the degree of pod dehiscence, the examined varieties could be divided into two groups as susceptible and resistant groups. The varieties of Japanese(except Suzuotome) and NS1 were classified as susceptible group whereas Thai varieties(except NS1) and Suzuotome were belonged to resistant group. On desiccator method(keeping in different RH), five soybean varieties(SJ5, Shirotae, Tamahomare, CM60 and Fukuyutaka) were determined. The results showed that pods of resistant varieties did not dehisce, whereas the pods of susceptible varieties; Shirotae, Tamahomare and Fukuyutaka, dehisced under RH 15% and 25%. No pods of all varieties dehisced under RH 50% and 60% (Fig.3) . At different RH of 15, 25, 50 and 60%, the average moisture content of these five varieties were 6.6, 7.3, 10.2 and 10.8%, respectively. In the same variety, the average moisture content of dehiscent pod was always lower than that of indehiscent one as measured by strain guage method(data not shown). 
